
The Feldenkrais Method®
uses gentle movement to

help increase your ease and
range of motion and improve

your flexibility and
coordination. Join us to learn

more and practice this
technique

R E C I P E :  
E A S Y  W A F F L E S

Consider this your new, go-to
waffle recipe when you want

to start your day off on a
sweet note.

 Eating what's in season is
healthy and can help you stay

on budget while grocery
shopping. Fresh produce is
always cheaper during its

peak months.

W H A T ' S
H A P P E N I N G ?

Find out what's happening at
the CEC.

S E P T E M B E R  M E E T
A N D  E A T

S C H E D U L E



Date & Time

Mon August 30 | 12:30pm–1:30pm MDT

Location

Online

Description

The Feldenkrais Method® uses gentle movement to help increase your ease

and range of motion and improve your flexibility and coordination. Join us

to learn more and practice this technique.

Feldenkrais will be offered every Monday.

This class is part of our Team Senior Planet program.

Click or tap to join this class by Zoom:

https://seniorplanet.zoom.us/j/170361931

Meeting ID: 170 361 931

OR

Call in with a phone:

 1-646-558-8656

 Meeting ID: 170 361 931

https://seniorplanet.zoom.us/j/170361931


APPLES
ARUGULA
APRICOTS

BEANS
CHERRIES

CORN
CUCUMBERS

FENNEL
FIGS

GRAPES
MANGOES

PEARS
PEPPERS
PEACHES

PLUMS
RASPERRIES

SUMMER SQUASH
TOMATOES

 

WHAT'S IN SEASON
In SeptemberIn September

Knowing what is in season can help you decide what to cook for that week’s
meals or plan ahead for an upcoming party. As well as staying on budget while
grocery shopping. Fresh produce is always cheaper during its peak months.



CHERRY
CRISP

Place rack in the center of oven and preheat oven to 375 degrees F. Lightly coat a 9×9-inch
pan or 11×7-inch baking dish with nonstick spray.
Prepare the filling: In a large bowl, gently stir together the cherries, granulated sugar,
cornstarch, lemon juice, vanilla, and almond. Pour into the prepared baking dish in an even
layer (add any juices that collect on the bottom of the bowl too).
Prepare the topping: In a medium bowl, stir together the oats, all-purpose flour, whole wheat
flour, brown sugar, cinnamon, and salt. Pour in the melted butter, then stir until the mixture
is combined and evenly moistened.
Sprinkle the topping evenly over the cherries. Bake for 30 to 40 minutes, or until the filling is
bubbly and topping is golden. Let stand 10 minutes. Serve warm topped with vanilla ice
cream.

1.

2.

3.

4.

Ingredients

5 cups sweet or sour cherries pitted
(about 4 3/4 pounds); fresh or frozen
and thawed
1/3 cup granulated sugar
2 tablespoons cornstarch
1 tablespoon fresh lemon juice
1/2 teaspoon pure vanilla extract
1/4 teaspoon pure almond extract

1 cup rolled oats
1/3 cup all purpose flour
1/3 whole wheat flour
1/2 cup lightly packed brown sugar
(light or dark)
1 teaspoon ground cinnamon
1/2 teaspoon kosher salt
1/2 cup unsalted butter (1 stick)
melted
Vanilla ice cream

For the filling

For the topping

Directions
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H A V E  I D E A S ?
Are you interested in learning a new skill?
Want to see specific programming offered
by the CEC?

Call 970-848-0407 to share your ideas.

Y U M A  P U B L I C  L I B R A R Y
P R O G R A M S
Did you know the Yuma Public Library offers
a variety of programs for all ages? Find out
more by visiting their website:
yuma.colibraries.org

S P A G H E T T I  S U P P E R
Join us on September 20th from 5-7pm for a
Spaghetti Supper fundraiser for the Senior
Center. Adults $5, kids 12 and Under $3. 

T A E K W O N D O
Classes occur on Monday, Wednesday
and Thursday evenings at 5:30pm.

Call 970-848-0407 to find out more!

WAITING FOR
DUCKLINGS

 One of our resident ducks has laid her
eggs. Stay tuned weekly for hatchling
updates. 

https://yuma.colibraries.org/


NECALG Area Agency on Aging is proud to offer our communities 4 kitchens and 11 meal sites in
Logan, Morgan, Phillips, Sedgwick, Washington, and Yuma counties. Community based meal sites
offer meal services on a reservation basis. A $4 donation is suggested for individuals age 60+, $12.50 for
guests under 60 years of age. Please contact us if you or someone you know is 60 years old or older
and are in need of meal delivery. 

Contact Information:

Marlene Miller
Lead Ombudsman/Senior Service, SHIP
N.E CO. Area Agency on Aging, Yuma County
mmiller@necalg.com            
Office 970-848-2277

MEET AND EATMEET AND EAT  
AUGUST 2021AUGUST 2021



NECALG Area Agency on Aging is proud to offer our communities 4 kitchens and 11 meal sites in
Logan, Morgan, Phillips, Sedgwick, Washington, and Yuma counties. Community based meal sites
offer meal services on a reservation basis. A $4 donation is suggested for individuals age 60+, $12.50 for
guests under 60 years of age. Please contact us if you or someone you know is 60 years old or older
and are in need of meal delivery. 

Contact Information:

Marlene Miller
Lead Ombudsman/Senior Service, SHIP
N.E CO. Area Agency on Aging, Yuma County
mmiller@necalg.com            
Office 970-848-2277

MEET AND EATMEET AND EAT  
SEPTEMBER 2021SEPTEMBER 2021


